
Please inform your waiter should you have any special dietary requirements.
Includes VAT at the prevailing rate. This menu is suitable for parties of up to 6 diners.

A discretionary service charge of 12.5% will be added to your bill.

Sunday lunch menu

West coast scallops
roasted with aromatic herbs from the coastline

Roast chicken consommé
bread sauce dumplings

Oven Baked winter vegetables
baby onion cooked in its skin, ricotta cheese

and truffle emulsion

~~

Baked Cornish lemon sole
brown shrimps, samphire, charlotte potatoes

Slowly Braised Lamb shank
roasted shallots, salt baked celeriac and puree

Traditional roast Longhorn beef
horseradish, Yorkshire pudding

(£5 supplement)

~~

Warm rice pudding
vanilla ice cream

Apple tart Tatin 
with fresh clotted cream

Aerated cheesecake
with blood orange

Three Courses £ 27.00


